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This Salt- work hath alfo beneath k certain Salt-fprings^ 
whence the Saltwater ii by Channels conveyed to fcveral 
places^ where asboyled to Salt. 

But there is yet another Mineral Salt-work in Poland^ 
viz. ztBochna*-^ but not fo wqll ordered ^ as the former. 
Befidcs there are divers other pkces in Poland , and in 
RHJjlt alfo, which yield Salt ^ as at HoUtz^ Colomeja^ Solum, 
PiHtz, Ofw^ntz^ &c. In the Fodolian defert, near the Ri- 
ver BorijiheHe^i^ h a Salt-lake^ whofe water is by the heat 
oftheSun waftedj and turned to Salt, fo that the people 
there ride into it with Horfes and Waggons 5 like unto Ice, 
and cut it into pieces ^ and cany it a Way 5 as the Polifti 
Hiftorian Cromeruf at large relateth^ who alfo affirms., that 
in the aforefaid Salfwor^^at Bochna they find a Frozen fub- 
ftance, which by them is called Carhmck^ uied by the peo- 
ple to purge their Bodies, by grating and drinking it in a 
convenient vehicle. 



The Wa) of making Vinegar in France, Communicated 
to the Publidier, bj an Ingenious Phyfttianofthat 
Nation , living at a place , where much of it is 

made. 

'^^Hsy take two great Caflks^ within each of which they 
X putatthe bottomaTrevet, which mufi: be one foot 
high, and as large, as the largnefs of the Calk permits. 
Upon this Trevet they put Vine twiggs, whereon they lay 
a fubftance calFd K^pe, with which they fill both Veflels 
within half a foot from the top. This Rape is npthing 
elfe, but the wood or ftalks of the Clufters of Grapes, 
dryed and freed from the Grapes* The Trevet and the 
Vine-branches are put at the bottom of the Cafks , only to 
keep the Rape from fet ling at the bottom. It ds this 
Rape , which alone heats and foWrs the Wide. The two 

Veflels 



C *^05 ) 

Veflels being almoft quite filled with the Rape ^ one of 
them is filled up with Wine , and the other only half full 
for the time ; and every day they draw, by a cock , iialf 
the Wine^that isinthefull Veflel, therewith quite to fill 
up the other, that is but half full 5 obierving enterchangea- 
ble turns of filling and unfiUing the Veflels. Ordinarily, at 
the end of two or three daycs ^ the half filled Veflel be- 
gins to heatjj and this heat augments for feveral dayes fuc- 
ceffively , continuing to do fo till the Vinegar is perfectly 
made i and the Workmen know ^ that the Vinegar is made 
by the ceafing of the heat. In Summer it is a work of fiP- 
teendayesi in Winter it proceeds more flowly , and that 
according to the degree of Cold weather. 

When the weather is hotteft, the wine muft be drawn 
twice a day, to put it out of one Veflel into the other, h 
is only the half fiUed Cafl^ that heats j and as (bon as you 
have done filling up , its heat is choaked and (topped for 
the time> and the other Cafk, which is unfilled^ begins to 

heat. 

The full Veflel is quite open at the top ^ but a wooden 

cover is put on the Veflel, that is but half fulU 

The beft Wine makes the beft Vinegar i but yet they 

make good Vinegar of Wine that is turned. 

The Wine, in changing, leaves a certain Greafe, which 

Ricks parflj to the fides of the Cafk ^ ( '^^^ '^^' they take 

care to do clean away) p^r^/y to the Rape 3 fo that if they 

cleanfe not the Rape from it almoft every year once, the 

Wine turns into a whitifli liquor ^ which is neither Wine 

norVinegar* 

At the time when they pour the Wine out of one Veflel 

into the other, a fcum arifeth on the top of the Veflel, 

which muft be carefully taken away. 

In the Caifks , which have never ferved for this purpofe 

before, the Vinegar is made more flowly^ than in fuch^that 

have been ufed already. 
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